Gelatinase added to gelatin enrichment broth suspensions decreased viscosity. Salmonellae were not harmed by enzyme. Salmonella isolation procedures can be simplified by eliminating the viscosity problem.
contrary, the viable cell count was significantly increased.
Because of the inability to obtain gelatin samples naturally contaminated with salmonellae, artificially contaminated samples were prepared. One drop of a S. typhimurium suspension was mixed with gelatin, added to 2 kg of Salmonella-negative gelatin in a large glass container, and mixed by tumbling for several minutes. Portions (25 g) were either mixed with 225 ml of 0.5% lactose broth containing 250 mg of gelatinase incubated overnight at 35 C or mixed with 225 ml of 0.5% lactose broth alone and held at 43 C for 1 hr before overnight incubation at 35 C. After the incubation, 1 ml of each sample was transferred to 10 ml of selenite-cystine broth and incubated at 35 C for 24 hr. The cultures were then streaked onto bismuth sulfite agar (BBL) plates, incubated at 35 C, and inspected at 24 and 48 hr. Suspect colonies were tested for their serological reactions with Salmonella 0 and H antisera (Difco). As shown in Table 3 , the use of gelatinase resulted in slightly more positive isolations in each case than were observed with the control method. Although the number of samples tested is not sufficient for a statistical evaluation of the efficiency of the enzyme method, the data indicate that use of gelatinase is at least as efficient as, if not superior to, the control method and simplifies the procedure by eliminating the viscosity problem. Large-scale testing of gelatin naturally contaminated with salmonellae will be necessary aAfter overnight incubation in 0.5% lactose broth, 1 ml of the gelatin culture was inoculated into 10 ml of selenite-cystine broth and incubated for 24 hr at 35 C. The selenite-cystine cultures were streaked onto bismuth sulfite agar, incubated for 48 hr, and picked for serological identification.
b Gelatin (25 g) was added to 225 ml of 0.5% lactose broth containing 250 mg of gelatinase, mixed, and incubated overnight at 35 C.
c Gelatin (25 g) was added to 225 ml of 0.5% lactose broth, mixed, held at 43 C for 1 hr, and incubated overnight at 35 C (1).
to provide the data needed for a statistically significant comparison of the two methods.
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